Appetizers & Sliders

Roasted Tomato Lager Soup cup 4.5 bowl &

crab § Artichoke Pip »
Served with French Baquette
Chill Bowl

) 7
Topped w. Cheddar/jack, Onlons § Sour Cream
3/e/9 Classic Sliders ©/14/10
w. Ketehup, Mustard, Pickles § Onlon Straws
3/6/9 BBR Pulled Pork Sliders o/14/1e

topped w. Cole Slaw

cajun Firecracker Shrimp
Cornmeal Crustedl, Flash Frieod w. Cajun Rewmoulade

Fried calamari w. Cherry Peppers 9
Served w. Roullle § Lemon Wedges

Seared Sesame Ahl Tuna

12
w. Avoeaoo § Soy Glaze

Chicken Wings ©/7.5 - 16/1=
Ovder Your way , Spicy Buffalo or Hickory BBQ

w. Celery & Blue Cheese

Starter Salads

Simple Salad 5
Mixed Greens, Carvots, Grope Tomatoes, Cucuntlbers,
Croutons § House Vinaigrette

The wedge 6.5
lceberg w. Bacon, Tomatoes § Blue Cheese
Spinach § Avocado Salad ba

w. Parmesan, Garlic Croutons, Grope Tomatoes §
wWhite wine vinaigrette

Fntrée Salads

Dijon Salmon sSalad 15
Baby Spinach w. Grape Tomatoes, Goat Cheese,
Sugared Pecans, Red Onlons § Dijon Vinaigrette

Roasted Chicken Salad 14
Mixed Greens, Sun Dried Cranberries, Dates, Pecans,
Grilled Corn, Tomato, Goat Cheese § White Wine
vinaigrette

Southwest Chicken Salad 14
Mixed Greens, Avocado, Black Bean-Corn Salsa,

JJack § Cheddar, Onlons, Tomatoes, Tortillas § Lime
vinaigrette

Filet Steak salad 15
Grilled Filet Tips, Red Bliss Potatoes, Red § Yellow
Peppers, Red Onlons, Blue Cheese, Pecans § Dijon
vinatgrette

LBureers & Sandwiches

AlL Burgers ave fresh, never frozen
100% Naturally Raised Beef
Classic Cheeseburger 11
Fully Dressed w. American Cheese, Lettuce, Tomato,
RrRed Onlons § Plekle

Hickory Burger 11.5
w. Cheddar, Bacon, Mayo, Onlon Straws § BBR
sauce

Roasted Portobello Burger 11

Goat Cheese, Greens, Tomatoes, Roasted Red Peppers

§ Balsamic Reduction, Fleld Greens w. Balsamic
vinaigrette

Lump Crab cake Sandwich 15
w. Lemon-Caper Mago, Creamg Slaw

Grilled chicken sandwich 11
w. Avocado, Fresh Mozzarella, S‘PLVL&ICM, chﬁpotL@
Maypo, ciabatta =oll

AlL Burgers § sandwiches served w. cholee of House Fries,
Sweet Potato Fries or Cole Slaw

RKER'S

PAl

Comfort Classics & Pasta

Mow'’s Meatloaf 14
Redskin Mashed Potatoes, Mushroom Gravy, Fried
Ownlons § Vegetable

Chicken Pot Ple 14
Roasted Chicken, Carvots, Peas, § Onlons n Puff
Pastry Bowl

Cajun Pasta 16
Grilled Chicien, Shrimp, Andoulille Sausage, Red
Peppers, Greem Onlons, Creole Sauce over Angel Halr
Pasta

Grilled Portobello § Goat Cheese 15
w. Asparagus Tips, Radicchio, Red Peppers over Penine
Pasta

Steak. Chicken £ Ribs

oven Roasted Prime RLD 26
Friday § saturday while it lasts!
Chefs’ cut (180z.)
Herb Rubbed § Pepper Crusted Angus Ribeye
served w. Loaded Baked Potato § House Salad

Bourbon BBQBabg Back RLbs 19
Hickory smoked w. Hand Cut Fries § slaw

Drunken Rib Eye Steak 2L
Marinated in Sterva Nevada Pale Ale § served w.
Basil Redskin Mashed Potatoes § House Salad

Filet Mignon Tips 18
w. Basll Redskin Mashed Potatoes, Mushroom Deml-
Glace § onlon Straws

Lime Grilled Chicken 15
Grilled Corn, Black Beans, Cilantro, Red § Yellow
Peppers, Avocado § Cllantro Lime Sauce

Grilled Chicken Kabobs 15
w. Red § Yellow Peppers, Red Onlons, served over
Basmatl Rice w. Honey Soy Ginger Sauce

Fresh Seafood

Herb Crusted salmon 19
Naturally -Raised, Roasteo Red Peppers, Garlic
Splnach w. Balsamic Glaze

Seared Sesame Ahi Tuna 20
Basmatl Rice, Asparagus w. Cilantro Lime Sauce

Jumbo Lump Crab Cakes 22
w. Redskin Bastl Mashed Potatoes § Today's
vegetable w. Remoulaoe Sauce

Sides

Bastl Redskin Mashed Potatoes 2.5
Sweet Potato Fries 2.5
House Fries =
Grilled Asparagus 4
Cole slaw =
Desserts

Key Lime Ple &
Deep Dish Pecan Ple e
w. vanilla (ce Cream

Chesapeake (ce Cream Pie 2
Hot Fudge Brownle Sundae &
NY Cheesecake &

Milkshakes

Chocolate, vanilla or Coffee 4.95

Chocolate Hot Fudge
Cookies § Cream
Black § white
Mocha

Spiked Shakes

Parkers’ Cup of Joe 9
vanilla lce Cream, Kahlua,
Eaiteg’s § Vooka

stmwberrg Shortecalke 9
lce Creamm, stmwbewg § Amavretto

Grandma’s Favorite 9
Maker's Marke, Caramel, vanilla
lce Cream

Chocolate Moose 9
Chocolate lce Cream, Kahlua,
Ea’bt%’s, Vodlkena

House Cocktails

Pineapple Upsidedown cake 11
Martini

Stoll vawnilla vodlkea, Amaretto,
Plneapple Julce

R_nspberrg Lemown Drop 11
Martinl

Stoli Raspberry Vodkn,

Colntreau, Lime Juice

Dirty Birdy Martini 12
Stoll vodlen, Dry Vermouth,

Blue Cheese Stuffed Olives
Chocolate Martini 11
Absolut, Bailey's § Godiva
Chocolate Liguer

caramel Apple Martini 11
Stoll, Butterscoteh, Apple

Liguer § Sour

Sunshine Mle:to 11
Bocardl, Fresh Mint, Fresh

Lime § Orange Juice, Sodn

White Wine

chardonna Y

CK Mowndavi, CA <
Kendal Jackson Vintage 9/34
Reserve, CA

Plnot grigio:

/26

voga, IT

Riesling:
). Lohr, CA g8/28
Sawvignon Blane:

Two Oceans, SA g/=1
Sparkling:

Chandon Napa valley Brut, ze
CA

Led Wine

Merlot:

Carmen, CH /28
PLlnot Notr:

Poppg, CA 9/34
Shiraz:

Lindemans Reserve, AUS 2/29
Z.'waawdeL:

Renwood, CA £/29
cabernet Sanvignon:

Septima, AG 9/2F

Draft Beer

Miller Lite

Guinness Stout

Shiner Hefeweizen

Sterra Nevada Pale Ale
Swmithwicks trish Ale
Stella Artols

Dog Fish Head 60 Min. PA

Yuengling Lager
Lottle Beer

Miller Lite

Budwelser

Hetneken

Awmstel Light

Corona

Haake Becks (Now Alcoholic)



